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DEREGULATION AND FOOD LAW 

You will be aware of the Government's deregulation initiative. We 
have been giving much thought to the way in which it might bear 
on food law, in particular that sponsored by my Department and 
the Department of Health, I am now writing to explain how we 
propose to take things forward in this area. 

On 2 December last year I sent a list of current food legislation 
to a number of associations and companies in the food industry 
and invited their comments, particularly on areas where they 
thought regulation unnecessary. I have had a number of useful 
replies and look forward to receiving others. In March we will 
analyse the responses in order to identify the provisions which 
the industry think most need close scrutiny. 

The Prime Minister held a seminar on 2 February at which I gave a 
presentation covering the whole of the Ministry's work. I 
identified five general principles which MAFF is applying when 
considering regulations. They are described in the attached 
Press Notice which I issued at the time. 

> 

MAFF and DH have been considering in more detail how these 
principles should be applied in the area of food law, at both EC 
and UK level. The attached paper sets out a proposed plan for 
moving to a less regulatory system. It briefly describes our food 
safety and consumer protection objectives, against which all 
proposals for regulation must be tested. It then considers the 
practical aspects of applying the principles of deregulation to 
both existing and prospective measures including enforcement as 
well as regulation. 




/This gives a 
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This gives a plan for 1993, but looks to the longer term as well. 
I shall be looking for concrete early results, but have to 
recognise that the whole of this area of law is covered by the 
European Community, so that our ability to make rapid change 
depends upon attitudes in other Member States. 

This is not a definitive plan. We will modify it in the light of 
responses to my 2 December letter and to this one. MAFF and DH 
are anxious to take account of the views of all those concerned 
and look forward to a continued dialogue with all interested 
parties - industry, enforcement bodies and consumers. 

The deregulation initiative stems from the need to identify 
measures which go further than is needed to achieve the objective 
and the importance of taking account of the total burden on 
business. The effects of overregulation are extra costs to 
business (which normally have to be passed on to consumers in the 
form of higher prices), restrictions on choice and loss of 
international competitiveness. Deregulation is not an end in 
itself and does not mean that we have discarded or downgraded our 
food safety and consumer protection objectives, I believe that it 
will be of great value to the general public not only by giving 
us a more soundly based business economy but also by forcing us, 
in government, to concentrate on priorities, analyse costs and 
benefits more carefully, provide a simpler and clearer framework 
of law and avoid unnecessary restrictions and interference. 

I should welcome your comments on the enclosed paper. I should be 
grateful if you would send them by 31 May to: 



Mr Tom Norton 

Ministry of Agriculture, Fisheries and Food 
Consumer Protection Division 
Room 329 

Ergon House, c/o Nobel House 
1 7 Smith Square 
London SW1 P 3 JR 



Mr Norton's Branch (tel: 071-238 6309) can also supply a complete 
list of current food legislation. 

In line with our policy on openness, the Ministry intends to make 
publicly available, at the end of the consultation period, this 
document and copies of the responses received. The main Ministry 
library at 3 Whitehall Place, London SW1A 2HH (tel: 071-270 8421) 
will supply copies on request to personal callers or telephone 
inquirers. It will be assumed therefore, that your response can 
be made publicly available in this way, unless you clearly 
indicate that you wish all or part of your response to be 
excluded from this arrangement. 




JOHN GUMMER 



Ford Collsction 
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ORGANISATIONS CONSULTED ABOUT DEREGULMION AND FOOD LAW ] 



INDUSTRY ORGANISATIONS 



A 

Academie Culinaire de France 

Agricultural and Food Research Council 

Alliance of Independent Retailers 

Association of British Abattoir Owners 

Association of British Meat Processors 

Association of British Preserved Milk Manufacturers 

Association of Butter and Cheese Packers 

Association of Cereal Food Manufacturers 

Association of Fish Meal Manufacturers 

Association of Malt Products Manufacturers 

Association of Manufacturers of Domestic Electrical Appliances 

Automatic Vending Machine Association of Great Britain 



B 

Bakery and Allied Traders Association 

Bee Farmers Association of the United Kingdom 

Beef Suet Manufacturers Association 



BIBRA 

Biscuit, Cake, Chocolate and Confectionery Alliance 
Brewers Society 

British Association of Canned Food Importers and Distributors 

British Baking Industries Research Association 

British Beekeepers Association 

British Confectioners Association 

British Culinary Institute 

British Egg Association 

British Egg Industry Council 

British Egg Products Association 

British Essence Manufacturers Association 

British Food Export Council 

British Food Manufacturing Industries Research Association 

British Franchise Association 

British Frozen Food Federation 

British Fruit and Vegetable Canners Association 

British Glucose Manufacturers Association 

British Goat Society 

British Hospitality Association 

British Independent Grocers Association 

British Institute of Innkeeping 

British Meat Manufacturers Association 

British Nutrition Foundation 

British Potato Trade Consortium 

British Poultry Meat Federation 

British Retail Consortium 

British Soft Drinks Association 

British Soluble Coffee Manufacturers Association 

British Standards Institution 





Printed image digitised by the University of Southampton Library Digitisation Unit 




B (cont) 

British Starch Industry Association 
British Trout Association 

C 

Campden Food and Drink Research Association 
Catering Equipment Manufacturers Association 
Catering Industries Liaison Council 

Central Council for Agricultural and Horticultural Co-operatives 

Coffee Trade Federation 

Cold Storage and Distribution Federation 

Combined Edible Nut Trade 

Confederation of Fried Fish Caterers 

Cookery Food Association 

Co-operative Meat Trade Technical Panel 

Country Landowners Association 

Creamery Proprietors Association 

D 

Dairy Trade Federation 

E 

European Catering Association (GB) 

European Food Law Association (UK Section) 

F 

Farmers Union of Wales 

Farm Shop and Pick Your Own Association 

Fast Food Association 

Federation of Agricultural Co-operatives 

Federation of Bakers 

Federation of Fresh Meat Wholesalers 

Federation of Milk Marketing Boards 

Federation of Small Businesses 

Federation of Wholesale Distributors 

Fish and Meat Spreadable Products Association 

Flour Milling and Baking Research Association 

Food Additives Industry Association 

Food and Drink Federation 

Food and Health Research 

Food From Britain 

Food Manufacturers Industrial Group 
Food Research Institute 
Fruit Importers Association 
Fruit Juice Importers Association 

G 

GB Hotels and Restaurants Association 

H 

Health Food Manufacturers Association 
Honey importers and Packers Association 
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H (cont) 

Hotel Catering and Institutional Management Association 

I 

Ice Cream Alliance 

Ice Cream Federation 

Independent Food Retailers Confederation 

Infant and Dietetic Foods Association 

Institute of British Bakers 

Institute of Food Science and Technology (UK) 

Institute of Food Technologists 
Institute of Food Technology 
Institute of Grocery Distribution 
Institute of Meat 
Institute of Trade Mark Agents 
International Meat Trade Association 
International Nutrition Foundation 
International Tea Committee 



J 

Joint Consultative Council for Meat Traders in the UK 

L 

Lard Association 

Leatherhead Food Research Association 

M 

Mail Order Traders Association of Great Britain 
Margarine and Shortening Manufacturers Association 
Meat and Livestock Commission 
Milk Marketing Board 

Mobile and Outside Caterers Association of Great Britain 
Mushroom Growers Association 

N 

National Association of British and Irish Millers 
National Association of Catering Butchers 
National Association of Cider Makers 

National Association of Creamery Proprietors and Wholesale Dairym 

National Association of Health Stores 

National Association of Master Bakers 

National Association of Perry Makers 

National Association of School Meals Organisers 

National Association of Tripe Dressers 

National Catering Federation 

National Chamber of Trade and Commerce 

National Dairy Council 

National Dried Fruit Association 

National Edible Oil Distributors Association 

National Egg Marketing Association 

National Egg Packers Association 

National Farmers Union 
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N (cont) 

National Federation of Fish Fryers 
National Federation of Fishmongers 
National Federation of Fruit and Potato Trades 
National Federation of Meat Traders Association 
National Federation of Self Employed 
National Institute of Medical Herbalists 

National Joint Council of British Potato and Vegetable Merchants Association 

National Market Traders Federation 

National Office of Animal Health 

National Pharmaceutical Association 

Natural Food Colours Association 

Natural Sausage Casing Association 

P 

Potato Marketing Board 

Potato Processors Association 

Prepacked Flour Association 

Produce Packaging and Marketing association 

R 

Restaurateurs Association of Great Britain 
Retail Confectioners and Tobacconists Association 
Retail Fruit Trade Federation 
Roast and Ground Coffee Association 

s 

Seed Crushers and Oil Processors Association 
Snack Nut and Crisp Manufacturers Association 
Specialist Cheesemakers Association 
Sugar Bureau 

T 

Tea Buyers Association 
Tea Council 

The Delicatessen and Fine Food Association 
The Gin and Vodka Association 
The Pizza and Pasta Association 
Tonic Wine Producers Association 

U 

UK Association of Frozen Food Producers 
UK Association of Manufacturers of Bakers Yeast 
UK Baking Industry Consultative Committee 
UK Cheese Guild 

UK Co-ordinating Committee for Food Science and Technology 
UK Egg Producers and Retailers Association 
UK Federation of Business and Professional Women 
UK Home Economics Federation 
UK Provision Trade Federation 
UK Renderers Association 
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* ) * 

V 

Vegetable Protein Association 

W 

Wine and Spirit Association Great Britain and Northern Ireland 
Wine Standards Board 
Women's Farming Union 

ENFORCEMENT ORGANISATIONS 

A 

Association of County Councils 
Association of District Councils 
Association of Metropolitan Authorities 
Association of Port Health Authorities 
Association of Public Analysts 

I 

Institution of Environmental Health Officers 
Institute of Trading Standards Administration 

L 

Local Authorities Co-ordinating Body on Food and Trading Standards (LACOTS) 
London Boroughs Association 

P 

Public Health Laboratory Service Board 

CONSUMER, MEDICAL AND OTHER ORGANISATIONS 

A 

Action and Information on Sugar 
Age Concern 

Association for Consumer Research 

B 

British Dental Association 
British Diabetic Association 
British Dietetic Association 
British Medical Association 
British Paediatric Association 
British Paedontic Society 
British Veterinary Association 



c 

Campaign for Health Through Food 
Campaign for Real Ale 
Coeliac Society of the UK 
Consumers Association 
Consumers in the EC Group (UK) 
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C(cont) 

Co-operative Women's Guild 
Coronary Prevention Group 

D 

Dietary Sugars Liaison Group 

F 

Family Heart Association 
Federation of Synagogues 
Food Education Society 
Food Commission 
Food Information Centre 
Food Watch 

G 

Guild of Food Writers 

H 

Health Education Advisory Committee for Wales 
Health Education Authority 
Health Promotion Authority for Wales 
Hyperactive Children's Support Group 

M 

Maternity Alliance 
Medical Research Council 

N 

National Association of Citizens Advice Bureau 
National Association of Health Authorities 
Nationd Association of Townswomen's' Guilds 
National Association of Women's Clubs 
National Association for Phenylioketonuria 
National Association for Health 
National Consumer Council 
National Consumer Protection Council 
National Council for Voluntary Organisations 
National Council of Women of Great Britain 
National Federation of Consumer Groups 
National Federation of Women's Institutes 
National Food Alliance 
National Housewives Association 

P 

Parents for Safe Food 

R 

Royal College of Nursing 
Royal College of Physicians 
Royal Institute of Public Health and Hygiene 
Royal Society of Chemistry 
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R(cont) 

Royal Society for Health 
Royal Society of Medicine 

S 

Society of Community Medicine 

T 

Trades Union Congress 

U 

Union of Muslim Organisations of the United Kingdom and Eire 

V 

Vegan Society 
Vegetarian Society 
Voluntary Group Association 

W 

Welsh Consumer Council 
Women's National Commission 
Women's Royal Voluntary Service 
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REVIEW OF FOOD LAW AND REGULATION 





LIST OF CURREHT LAW AND PtbULAT IONS 


SI NUMBER 


DESCRIPTION OF MEASURE 


1990 No 1383 (C40) 


THE FOOD safety ACT 1990 (COMMENCEMENT NO D ORDER brought intu force new 
powers for Ministers to use in emergencies, with effect from 29 June 1990 


1990 Mo 2372 (C62) 


THE FOOD SAFETY ACT 1^90 (COMMENCEMENT NO 2) ORDER 1990 brought into force 
the main provisions of the Act on 1 January 1991 and Section 54 which 
extends it to the Crown with effect from 1 April 1992. 


1990 No 2462 


THE FOOD SAFETY (ENFORCEMENT AUTHORITY) (ENGLAND AND WALES) ORDER 1990 
sets out the division of responsibility for enforcement 1n the Shire 
Counties of England and Wales. 


1990 No 2486 


THE FOOD SAFETY ACT 1990 f CONSEQUENT I AL MODIFICATIONS! 
(ENGLAND AND WALES) ORDER 1990 and. 


1990 No 2487 


THE FOOD SAFETY ACT 1990 (CONSEQUENTIAL MODIFICATIONS) (NO 2) 

(GREAT BRITAIN) ORDER 1990 bring existing regulations into line with the 
updated provisions in the Food Safety Act and provide for the 
continuation of current milk and dairies legislation by amending 
regulations relating to milk so that provisions contained in the 
Food Act 1984 are now contained in those regulations. 


1990 No 2463 


THE FOOD (SAMPLING AND QUALIFICATIONS) REGULATIONS 1990 
set out the procedures to be followed by enforcement officers when taking 
samples for analysis or microbiological examination. They also set out 
qualification requirements for Public Analysts and Food Examiners. 

These regulations apply to Great Britain. 


1990 No 2614 


DETENTION OF FOOD (PRESCRIBED FORMS) REGULATIONS 1990 prescribe the 
forms of notice which may be issued in connection with the detention 
of food under Section 9 of the Act. 


1991 No 100 


FOOD SAFETY (IMPROVEMENT AND PROHIBITION - PRESCRIBED FORMS) 
REGULATIONS 1991 set out the forms of notice which may be used in 
connection with improvement noti ces under Section 10 of the Act. 
prohibition orders under Section 11 or emergency prohibition notice 
or orders under Section 12. 


1991 No 2825 


THE FOOD PREMISES (REGISTRATION) REGULATIONS 1991 

provide for the registration of food premises (including vehicles 

and other moveable structures) by food authorities. 


1992 Mo 57 


THE FOOD SAFETY ACT 1990 (COMMENCEMENT NO 3) ORDER 1992 
brings into force Section 59(4) of the Food Safety Act 1990 which repeals 
the provisions of the Food Act 1984 about the registration of food 
handlers and food businesses. 


1992 No 117 


THE FOOD SAFETY ACT 1990 (CONSEQUENTIAL MODIFICATIONS! (LOCAL ENACTMENTS) 
ORDER 1992 provides for the repeal or revocation of certain parts of 
Local Law which relate to the registration of food premises. .These 
provisions are no longer necessary, as the Food Premises (Registration) 
Regulations 1991 have come into force. 



REGULATIONS DEALING WITH THE LABELLING OF FOOD 



1984 No 1305 


THE FOOD LABELLING REGULATIONS 1984 as amended. 


1992 No 1357 


■' THE FOOD (LOT MARKING) REGULATIONS 1992: 
requires indication or mark to be given on food 
labels to identify the lot to which a foodstuff 
belongs (Directive 89/396/EEC). 



(Continued/Milk Products) 
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LIST OF CURRENT LAW AMO REGULATIONS 



SI NUMBER 


DESCRIPTION OF MEASURE 



Milk Product*^ 



1990 No 607 


THE MILK AND MILK PRODUCTS (PROTECTION OF DESIGNATIONS) REGULATIONS 1990, 
as amended: 

provides for the enforcement of Council Regulation (EEC) No 1898/87 
which defines dairy names to be protected and prohibits their use for 
products other than those defined in the Regulation as milk or milk 
products . 

There are certain exemptions for a number of products where the dairy' 
reference is clearly understood not to imply that the product is a dairy 
product (eg. cream sherry, butter beans). 



r_egulation5 dealing with the composition of food 



1944 No 42 


FOOD STANDARDS (GENERAL PROVISIONS) ORDER 1944, as amended: 
prohibits the sale of any food for which a standard of composition is 
prescribed. The following Food Standards Order is the only one not to 
have been revoked. 


1950 No 589 


FOOD STANDARDS (FISH CAKES) ORDER 1950; 

requires fish cakes to have a minimum fish content of 35%. 


- 1977 No 691 


THE ERUCIC ACID IN FOOD REGULATIONS 1977 as amended: 


*■ 


the Regulations implement an EC Directive stipulating that erucic acid 
should comprise no more than 5% of the fat content of a 
food . 



.RJ.GULATIQNS_.il£ALING WITH THE COMPOSITION AND LABELLING OF PARTICUIAR FonOG 



1984 No 1304 


THE BREAD AMD FLOUR REGULATIONS 1984 as amended: 
lays down fortification requirements. 


1990 No 399 


THE POTASSIUM BROMATE (PROHIBITION AS A FLOUR IMPROVER) REGULATIONS 1990: 
specify requirements for the composition, labelling advertising of bread 
and flour, and specify and restrict the additives which may be used, as 
well as prescribing the levels of nutrients required in flour. 


1966 No 1074 


THE BUTTER REGULATIONS 1966, as amended; 

specify requirements for the composition, labelling and 

advertisement of butter. 


1985 No 2026 


THE CASEINS AND CASEINATES REGULATIONS 1985, as amended: 
prescribe reserved descriptions; composition and manufacturing 
characteristics for edible acid casein, edible rennet and edible 
caseinates; and impose requirements for the labelling of casein 
products additional to those in the Food Labelling Regulations 1984. 


1970 No 94 


THE CHEESE REGULATIONS 1970 as amended: 

Include a definition of cheese; a schedule giving reserved description 
based on minimum fat content and maximum water content of named cheeses; 
and. a system: of names relating the minimum fat content and maximum 
water content to names such as "medium fat hard cheese". 

Also, specify requirements for the composition, description, labelling and 
advertisement of all cheese, and specify the permitted ingredients 
and colouring matter in cheese. 


1976 No 541 


THE COCOA AND CHOCOLATE PRODUCTS REGULATIONS 1976. as amended: 
define cocoa and chocolate products and specify req’ui rements 
for their composition, labelling and advertisement. 


1978 No 1420 


THE COFFEE AND COFFEE PRODUCTS REGULATIONS 1978. as amended: 

define and lay down compositional labelling and advertisement rquirements 

for coffee, coffee mixtures, extracts, chicory extracts and blends. 

(Continued/The Condensed Milk etc Regulations) 
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LIST OF CUPREHT LAW AMD REGULiTlOliS 



SI NUMBER 


DESCRIPTION OF MEASURE 


1977 No 928 


THE CONDENSED MILK AND DRIED MILK REGULATIONS 1977 as amended; 
define condensed milk and dried milk products and specify requirements 
for their composition, labelling and advertisement. 


1970 No 752 


THE CREAM REGULATIONS 1970 as amended: 

specify the composition, description, labelling and advertisement 
of cream and also specify the permitted ingredients in some categories 
of cream. 


1977 No 927 


THE FRUIT JUICES AND FRUIT NECTARS REGULATIONS 1977 as amended: 
define fruit juices and fruit nectars and specify requirements for their 
composition, description, labelling and advertisement. Controls the 
use of additives and addition of other ingredients. 


1976 No 1832 


THE HONEY REGULATIONS 1976 as amended: 

lays down compositional requirements for the various types of honey: 
reserve the word ’honey’ and require it amplified in certain cases by 
specified qualifications to be applied to the product when traded; and 
specify how honey is to be labelled. 


1967 No 1866 


THE ICE CREAM REGULATIONS 1967 as amended 

specify compositional and labelling requirements for "dairy ice cream", 
"ice cream" and "Parev ice". "Ice cream" can rontain nrin milk fat. 


1981 No 1063 


THE JAM AND SIMILAR PRODUCTS REGULATIONS 1981 as amended; 
specify compositional and labelling requirements for jams, jellies, 
marmalade, mincemeat, fruit curd and chestnut puree, including Jams 
and jellies containing extra fruit and a range of products with 
reduced sugar content. 


1967 No 1867 


THE MARGARINE REGULATIONS 1967 as amended: 

specify compositional and_labelling requirements including a requirement 
for mandatory fortification with vitamins A and 0. 


1984 No 1566 


THE MEAT PRODUCTS AND SPREADABLE FISH PRODUCTS REGULATIONS 1984 as amended: 
require a declaration of meat content, or in the case of cooked or 
cured whole meat products, a declaration of added water: lay down 
compositional requirements for a number of products with reserved 
descriptions . 


1960 No 2331 


THE SKIMMED MILK WITH NON-MILK FAT REGULATIONS 1*960 (SMWNMF) as amended; 

define skimmed milk with non-milk fat and impose 

requirements on the labelling and advertising of such foods; 

require the declaration "Unfit for Babies" to be 

stated on each product unless the product is listed in Schedule 2 

of the Regulations. 


1964 No 760 


THE SOFT DRINKS REGULATIONS 1964 as amended: 

specify compositional and labelling requirements far soft drinks, 
including semi-sweet, diabetic and low calorie soft drinks; 
specify descriptions for labelling those made from citrus fruits 
and juice: and, labelling requirements for sales from vending machines. 


1976 No 509 


THE SPECIFIED SUGAR PRODUCTS REGULATIONS 1976 as amended; 
define and control the composition and labelling of a 
number of sugars, each of which is given a reserved name; 
specify requirements for the use of food additives in 
products bearing a reserved name: specify EC methods of analysis 
for testing certain sugars intended for human consumption. 


1990 No 2615 


THE QUICK- FROZEN FOODSTUFFS REGULATIONS 1990: 
set out conditions for packaging, labelling and temperature 
controls during manufacture through to retail sale of quick 
frozen foodstuffs other than ice cream. 

(Conti nued/The Food Regulations! 
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LIST OF CUPREIIT LAW AMD EEGULATIOHS 


SI NUMBER 


DESCRIPTION OF MEASURE 


1991 Ho 1231 


THE FOOD (MISCELLANEOUS RE VOCAT IONS 1 REGULATIONS 1991; 

revoke Orders made which prescribed compositional standards for mustard, 
self-raising flour. c.urrv powder, tomato ketchup and suet: required 
imported milk to comply with certain hygiene requi rements : and lythers which 
prescribed compositional requirements for salad cream. 


1985 No 71 


THE NATURAL MINERAL WATER REGULATIONS 1985 as amended: 
provide for any designated Minister or Department to make 
regulations to implement EC obligations of the UK; define 
and protect the designation 'natural mineral water'; and. specify 
composition and controls for labelling and advertising natural 
mineral waters. 



FOOD ADDITIVES 



1978 No 105 


THE ANTIOXIDANTS IN FOOD REGULATIONS 1978 as amended: 

lay down a list of permitted antioxidants and specifications 

of purity for each substance; specify foods in which some 

antioxidants may be used: prescribe labelling requirements for 

antioxidants sold as such; and, prohibit the sale of foods described 

as intended for babies and young children containing certain antioxidants. 


1980 No 36 


THE CHLOROFORM IN FOOD REGULATIONS 1980 as amended ; 

make it an offence to sell or import food containing added chloroform. 


1973 No 1340 


THE COLOURING MATTER IN FOOD REGULATIONS 1973 as amended: 
lay down a list of permitted colouring matters and specifications of 
purity: specify foods in which certain colours may be used; and prescribe 
labelling requirements for colours sold as such. 


1989 Mo 876 


THE EMULSIFIERS AND STABILISERS IN FOOD REGULATIONS 1989 as amended: 
lay down a list of permitted emulsifiers and stabilisers: provide purity 
specification: lists those permitted for use in certain food and foods in 
which use is limited; and prescribe labelling requirements for those 
emulsifiers and stabilisers sold as such. 


1964 No 19 


THE MEAT (TREATMENT) REGULATIONS 1964 as amended: 

prohibit the use on raw and unprocessed meat intended for sale for human 
consumption of any specified added substance. 


1966 No 1073 


THE MINERAL HYDROCARBONS IN FOOD REGULATIONS 1966 as amended: 
prohibit (subject to certain exceptions) use of any mineral hydrocarbon 
in the composition or preparation of food: lay down specifications for 
mineral hydrocarbons and method of testing solid mineral hydrocarbons for 
presence of polycyclic hydrocarbon. 


1980 No 1834 


THE MISCELLANEOUS ADDITIVES IN FOOD REGULATIONS 1980 as amended; 
control, by permitted list, 15 classes of food additive and provides 
labelling provisions for them. 


1989 No 533 


THE PRESERVATIVES IN FOOD REGULATIONS 1989 as amended: 

lay down a permitted list of preservatives: sped cations for purity; foods 
in which they may be used and maximum levels of use; and, prescribe 
labelling requirements for those prreservati ves sold as such. 


1967 No 1582 


THE SOLVENTS IN FOOD REGULATIONS 1967 as amended: lay down permitted 
carrier solvents: purity specifications for each: and labelling 
requirements for those sold as such. 


1983 No 1211 


THE SWEETENERS IN FOOD REGULATIONS 1983 as amended: 

lay down a list of permitted sweeteners; specifications of purity 

for each substance: and prescribes labelling requirements for sweeteners 

sold as such where not already covered by the Food Labelling Regulations 

1980 (as amended). 

Cont/The Food Additives Labelling Regs 
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LIST OF CURRENT LAW AND PEGUL-TIONS 



SI NUMBER DESCRIPTION OF MEASURE 

1992 No 1978 THE FOOD ADDITIVES LABELLING PEGIJLAT I ONS 1992 

FOOD CONTAMINANTS REGIIIATTONS 



1959 No 831 



1979 No 1254 
1989 No 910 



1987 No 1523 

199 No 
(PROPOSED) 



1990 No 1728 



1992 No 496 



THE ARSENIC IN FOOD REGULATIONS 1959 as amended; 

lay down statutory limits for arsenic in food and dnnl where no other 
regulations prescribe a maximum limit. 

THE LEAD IN FOOD REGULATIONS 1979 as amended; 

THE TETRACHLOROETHYLEME IN OLIVE OIL REGULATIONS 1989 as amended: 
make provision that olive oils and olive-pomace oils 
with tetrachl oroethy 1 ene content of more than 0.1 mq/kg may not be 
offered for retail sale. 

THE MATERIALS AND ARTICLES IN CONTACT WITH FOOD REGULATIONS 1987. 

(These Regulations also apply in Scotlandi, as amended. 

THE PLASTICS MATERIALS AND ARTICLES IN CONTACT WITH FOOD REGULATIONS 
will implement into UK legislation EC Directive 90/128/EEC for plastics 
materials and articles intended to come into contact with food. This 
Directive has an overall migration limit and a positive list of 
monomers and other starting substances, some with specific restrictions. 

Two other Directives, 82/711/EEC and 85/572/EEC will also be implemented 
by these regulations. These set test conditions and approved substitutes 
for food when testing (food simulants). 

THE TRYPTOPHAN IN FOOD REGULATIONS 1990: 

prohibit its addition to food intended for human consumption and its 
consequent sale or supply. 

THE TIN IN FOOD REGULATIONS 1992: 

Protects the consumer against food with unacceptable levels of 
chemical contamination 



1992 No 3236 AFLATOXINS IN NUTS, NUT PRODUCTS. DRIED FIGS AND DRIED FIG PRODUCTS 

REGULATIONS 1992 

protects consumers from food with unacceptable levels of contamination. 
FOOD HYGIENE REGULATIONS 



1959 No 734 



1963 No 1503 



h966 No 791 



2i970 No 1172 



THE ICE-CREAM (HEAT TREATMENT, etc) REGULATIONS 1959 as amended 
require ingredients used in the manufacture of ice-cream to be pasteurised 
as specified or sterilised, include temperature control provisions and 
prohibit the sale or offer for sale of ice-cream that has not been so 
treated. 

THE LIQUID EGG (PASTEURISATION) REGULATIONS 1963 as amended 

provide for checks on the health and hygiene of liquid eggs (to be replaced 

in 1993 by the Egg Products Regulations which will implement Ell Directive 

89/437) 

THE FOOD HYGIENE (MARKETS, STALLS AND DELIVERY VEHICLES) REGULATIONS 1966 
as amended contain comprehensive requirements to secure satisfactory 
standards of cleanliness and hygiene and appropriate precautions to 
safeguard food. 

THE FOOD HYGIENE (GENERAL) REGULATIONS 1970 as amended . 

Cont/The Poultry Meat (Hygiene) Regs 



^ This Regulation will be replaced with the implementation of the draft Directive on the Hygiene of Foodstuffs Ukefy to be adopted in Spring 
Dittoabove 
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LIST OF CURRENT LAW AND REGULATIONS 



SI NUMBER 


DESCRIPTION OF MEASURE 


1976 No 1209 


POULTRY MEAT (HYGIENE' REGULATIONS 1976 -as .3tnHnd<?d 

prescribe conditions which must be satisfied for the production, cutting up 
and storage of poultry meat derived from domestic fowls, turkeys, guinea 
fowls, ducks and geese, intended f.jr human consumption. 


1982 No 1081 


THE MEAT (STERILISATION AND STAINING) REGULATIONS 1982 as amended 
provide for controls on meat unfit for human i.onsumption. 


1990 No 2490 


THE FOOD (CONTROL OF IRRADIATION) REGULATIONS 1990 as amended: 
implement a strict licensing system of irradiation. 


1992 Ho 2037 


THE FRESH MEAT (HYGIENE AND INSPECTION) REGULATIONS 1992 prescribes 
conditions for pproduction and marketing of fresh meat and large farmed 
game . 


1992 No 1508 


THE FOOD SAFETY (LIVE BIVALVE MOLLUSCS) ( DEROGAT IONS i REGULATIONS 1992 
provide for businesses to seek exemptions for up to three years from the 
conditions for structures and equipment of EC Directive 9LM92 and powers 
for local authorities to inspect and make recommendations to central 
government. 


1992 No 3164 


THE FOOD SAFETY (LIVE BIVALVE MOLLUSCS AND OTHER SHELLFISH^ REGULATIONS 
1992 provide hygienic conditions for the harvesting and handling of live 
molluscs and gastropods, implementing EC Directive 91, '’492 


1992 No 1507 


THE FOOD SAFETY (FISHERY PRODUCTS) (DEROGATIONS) REGULATIONS 1992 provide 
for businesses to sek exemptions for up to three years from the condions 
for structures and equipment of EC Directive 91/493 and powers for local 
authorities to inspect and make recommendations to central government. 


1992 No 3163 


THE FOOD SAFETY (FISHERY PRODUCTS) REGULATIONS 1992 provide hygienic 
conditions for the handlin-g of fishery products, implementing EC Directive 
91/493. 


1992 No 3165 


THE FOOD SAFETY (FISHERY PRODUCTS ON FISHING VESSELS' REGULATIONS 1992 
provide hygienic conditions for the handling of fish board fishing 

vessels and for owners of vessels to seek exemptions from two requirements 
for up to three years. This implements EC Directive 92/48. 


^1960 No 1602 


THE FOOD HYGIENE (DOCKS. CARRIERS etc.) REGULATIONS 1960. 


^1979 No 27 


THE FOOD HYGIENE (SHIPS) REGULATIONS 1979. 


ALCOHOLIC DRINKS 


-RiailLAIIOHS 

THE SCOTCH WHISKY ACT 1988 


1990 No 997 


THE SCOTCH WHISKY ACT 1988 (COMMENCEMENT AND TRANSITIONAL PROVISIONS) ORDER 
1990 brings into force The Scotch Whisky Act which makes provision for 
the future definition of Scotch whiskey and lays down rules on* its 
production and sale 


1990 No 998 


THE SCOTCH WHISKY ORDER 1990 


1990 No 1179 


THE SPIRIT DRINKS REGULATIONS 1990 provide for the enforcement of the EC 




Spriit Drinks Regulation 1576/89 in England and Wales. Srmilar but separate 
regulations provide for enforcement in Scotland and Northern Ireland. 



WINE REGULATIONS 



1990 No 672 


THE COMMON AGRICULTURAL POLICY (WINE) REGULATIONS 1990 as amended. 

Cont/Regulations dealing with liquid milk etc. 



3 

WHl be replaced with the implementation of the draft Directive on the Hygiene ofFoodstuffs, Mkefy to be adopted in Spring / 993. 
^Ditto cdxve. 
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LIST OF CURRENT LAW AND REGULATIONS 



SI NUMBER 



DESCRIPTION OF MEASURE 



R££..U,.LATIQNS dealing with liquid milk AMD HEALTH AND HYGIENE ASPECTS OF CPFAM AIICi Mil k' RASEFl 



DRINKS 
1956 No 919 



1959 No 277 



1976 No 2186 



1976 No 1883 



1989 No 2383 



1988 No 2206 



1983 No 1509 



1983 No 1508 



1988 No 1803 



1990 No 1584 



THE MILK AND DAIRIES (CHANNEL ISLAND AND SOUTH DEVON MILK'* REGULATIONS 1956 
as amended specify the minimum fat content for Channel Islands, Jersey, 
Guernsey or South Devon milk. 



THE MILK AND DAIRIES (GENERALI REGULATIONS 1959 as amended 

specify the requirements for the production and processing liquid milk. 



THE MILK AND DAIRIES (MILK BOTTLE CAPS! (COLOUR) REGULATIONS 1976 as 
amended specify the required colour of foil and printing on the caps for 
the various types of milk sold in bottles e.g. pasteurised, Channel Islands 
etc. 



THE DRINKING MILK REGULATIONS 1976 as amended specify which types of milk 
may be sold for drinking e.g. raw milk, non-standardi sed whole milk, 
standardised whole milk, semi-skimmed milk or skimmed milk and the way in 
which the containers shall be labelled. 



THE MILKCSPECIAL DESIGNATION) REGULATIONS 1989 as amended specify that all 
milk must bear a special designation e.g. untreated, pasteurised, 
sterilised, or UHT and lay down the requirements which milk must meet to 
comply with the appropriate designation. Includes provisions for sampling 
and testing. 



THE MILK AND DAIRIES ( SEMI - SKIMMED AND SKIMMED MILK) (HEAT TREATMENT AND 
LABELLING) REGULATIONS 1988 as amended specify the heat treatment that 
semi -skimmed or skimmed milk must undergo and the way in which the 
containers shall be labelled. Includes provision for sampling and testing 
such milks. 



THE MILK AND DAIRIES (HEAT TREATMENT OF CREAM) REGULATIONS 1983 as amended 
specify the heat treatment which cream must undergo, the recurds to be kept 
by producers and the sampling and testing procedures which may be applied 
to cream. 



THE MILK-BASED DRINKS (HYGIENE AND HEAT TREATMENT) REGULATIONS 1983 as 
amended define milk based drinks and reserve the description 'milk based 
drink’ to products falling within the definition, specify the records which 
must be kept by producers , the heat treatment which milk based drinks must 
undergo and the sampling and testing to which they may be subjected 1 



THE IMPORTATION OF MILK REGULATIONS 1988 as amended specify the health and 
hygiene requirements to be met by pasteurised, UHT and steri 1 i sed mi 1 k , 
cream and milk based drinks imported into England and Wales, and the 
procedures to ensure that those requirements are complied with. In 
particular they require imports to be accompanied by an authorised 
certificate and to be Imported through an authorised place of entry. They 
also adapt domestic legislation to imported milk. 



THE MILK AND DAIRIES AND MILK (SPECIAL DESIGNATION) (CHARGES) REGULATIONS 
1990 as amended provide for charges for the purposes of the Milk and 
Dairies (General) Regulations 1959 (SI 1959 No 277) and the Milk (Special 
Designation) Regulations 1989 (SI 1989 No 2383), and for services performed 
under these Regulations , 



EEC MARKETING AND GRADING STANDARDS 

1985 No 1271 THE EGGS (MARKETING STANDARDS) REGULATIONS 1985 as amended. 



Cont/The Ungraded Eggs Regs 
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LIST OF CURRENT LAW AND REGULATIONS 



SI HUMBER 


DESCRIPTIOH OF MEASURE 


1990 Ho 1323 


THE UNGRADED EGGS I'HyGIENE' REGULATIONS iU'^'O as 

pp 0 vent t.h& sal? of i~r'ai::kAd iw "Oos UirPirt, to the final I'jnsumet b. 

the producer at the farm gate, •'i! a deliver? rviind or ar a local puDl ic 
market (form part of the salm'jnella measures and pruhihits the sa-e of 
cracked eggs direct to the c.insumer . 


1984 No 1145 


THE POULTRY MEAT ('WATER CONTENT i REGULATIONS 1984 as amended 
provide for the enforcement of certain EC regulations laving d^wn common 
standards for water content of deep frozen and frozen chickens, hens and 
cocks . 



TMPORTFn FOOD 



1980 No 


THE IMPORTATION OF ANIMAL PRODUCTS AND POULTRY PRODUCTS ORDER 1980 
provide for import controls on meat and animal products to protect animal 
and public health 


1984 No 1918 


THE IMPORTED FOOD REGULATIONS 1984 as amended 

contain measures for the protection of public health in relation to 
imported food and include provisions which prohibit the importation of 
al meat and meat products etc except under certain C'sndi tions . and 
b) food which is unsound or unwholesome or is otherwise unfit for human 
consumpti on. 


1991 No 2486 


THE IMPORTED FOOD AND FEEDINGSTUFFS (SAFEGUARDS AGAINST CHOLERA) 

REGULATIONS 1991 as amended 

give effect to various EC decisions that provide for protective measures 
against the transmission of cholera via fish and fish products from certain 
specified countries and provide for the execution and enforcement in ureat 
Britain of EC Council Regulation 3185, -'91 adopting protertive measures for 
the import of fruit and vegetables from certain counf'-ies affei.t-d by 
cholera 


1992 No 3298 


THE PRODUCTS OF ANIMAL ORIGIN (IMPORT & EXPORTi REGULATIONS 1992 
provide for veterinary checks on intra-Communi ty trade in and imports from 
third countries of animal products. 


1992 No 1601 


THE IMPORTED FOOD (BIVALVE MOLLUSCS AND MARINE GASTROPODS FROM JAPAN! 
REGULATIONS 1992 give effect to a Commission Decision prohibiting the 
importation of marine gastropods and bivalve molluscs originating in Japan 
because of findings therein of toxins posing a risk to public Health. 



dereg.lst 
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36/93 2 February 1993 



MAFF STRONGLY COMMITTED TO DEREGULATION, 

SAYS JOHN GUMMER 

John Gummer, Minister of Agriculture, set out the main aims 
of deregulation in the food and farming sectors at the Prime 
Minister's Seminar at Downing Street today. 

Mr Gummer said that he did not believe that MAFF had ever 
before put forward such a major programme of deregulatory 
measures . 

These include the Agriculture Bill, currently before 
Parliament, which would abolish the Wool Guarantee and cut 
regulation in the milk and potato marketing sectors; and the 
intention to carry out a major reform of land tenure 
legislation. 

Mr Gummer said: "In MAFF we are pursuing the Deregulation 
Initiative strongly. I have sent lists of regulations to 
trade associations and major companies so that, they can comb 
through them and come up with any changes they think ought 
to be made. We intend to consult small businesses, not only 
on those lists but also on any proposals they have, because 
so often their concerns are different from those of larger 
companies. At the same time, we are going through the lists 
in detail, assessing each regulation and the comments of 
those affected. 



1 
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"In this way, each section of my Department responsible 
regulatory activity will be able to concentrate on 

deregulating controls that most affect the business 
interests involved. They will be drawing up deregulation 
plans that I intend to publish and to discuss with the 
business sectors concerned." 

Mr Gummer said that there were five principles which MAFF 
was applying to help identify regulation that might be 
unnecessary or excessively burdensome on industry. These 
were : 

- regulation last: the regulatory approach will be 

followed only where fully justified and where some less 
burdensome route (e.g. through codes of conduct) is seen to 
be inadequate ; 

- need criteria: all national and EC regulations will 

be examined against strict need criteria and, in the case of 
legislation arising out of EC obligations, the principle of 
subsidiarity, as agreed at the Edinburgh European Summit; 

- cost: the EC Commission will be asked to produce 

cost compliance assessments with all new proposals for EC 
legislation; and Government departments will produce such 
assessments for all proposed national legislation which does 
not arise directly out of Community law; 

- competition: in implementing Community law, the 

Government will seek to ensure that UK industry is not 
placed at a disadvantage compared with it competitors in 
other Member States; 

- consultation: business representatives will be fully 

consulted at the earliest possible stage on the effect of 
proposed new regulations on their own sectors. 

2 
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NOTE FOR EDITORS 

The aim of the Prime Minister's Seminar was to take stock of 
progress made on deregulation within Government and to 
establish what more needs to be done to reduce the burden of 
existing legislation and to minimise the compliance cost of 
new regulations. 



END 
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DEREGULATION AND FOOD LAW 



SUMMARY 

1 . This note sets out the proposed ways in which we can move 

to a less regulatory system of food law. The main proposals 
are that - 

(a) EC harmonxsat ion should be supported where it removes 
barriers to trade and reduces the amount of separate 
national legislation; 

(b) once the horizontal measures have been introduced, we 
should seek to abolish or simplify EC vertical directives 
on food composition and rationalise the vertical 
directives on food hygiene; 

(c) we should also review national regulations on food 
composition to see if they can be revoked or simplified; 

(d) in implementing the EC general hygiene directive we should 
simplify and bring up to date our own food hygiene 
regulations; 

(e) we should seek the withdrawal (or non— proposal ) of various 

unnecessary EC measures, in particular those on dietetic 

foods; 

(f) where EC measures are expected, we should wherever 
possible defer national action in the meantime; 

(g) we should follow a regulatory approach only if less 
stringent measures would clearly be inadequate; 
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(h) the practical arrangements laid down should always be as 
liberal as possible; 

(i) we should consolidate and simplify legislation so that it 
can be more easily understood; 

(j) enforcement should be uniform and proportionate to risk; 

(k) interested parties should have ample chance to comment on 
proposals at all stages. 

2. The note gives examples under all these headings. It is a 
long-term programme both in the sense that it is intended to 
continue on a permanent basis and because the most striking 
deregulatory results will take time to achieve. This is 
because they depend upon the entry into force of certain Single 
Market measures which are still under negotiation. However we 
can take some UK initiatives in the shorter term to address the 
enforcement issues which arise from deregulation. The note 
includes a programme for action in 1993. 

POLICY OBJECTIVES 

3. The general objectives of food safety policy are to 

protect the public by ensuring that food is safe to eat and 
that consumers have the information they need to choose a 
healthy and nutritious diet and are protected against 
deception. Additional objectives are to provide the 

condition® for fair competition and, especially within the EC, 
to remove barriers to trade. These are important to business 
as much as to consumers. 

4. All proposals for regulation and all existing regulations 
must be strictly tested against these objectives. There are 
clearly occasions when public health or other grounds require 
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regulatory action, but we should go for a regulatory approach 
only when informal action (general advice to consumers or 
guidance to industry ) does not give the necessary level of 
public protection. in addition, the measures should be 
practical for both industry and enforcement agencies. The 
P^i^ciple that the means to be employed should be proportional 
to the objective pursued is well established and was endorsed 
by the Edinburgh Council. 



EC HARMONISATION 

5. The Single Market programme is replacing national law with 
Community law. In some areas we now have little discretion. 
This has its drawbacks, as most other Member States have a less 
liberal tradition than we do, for excunple in the use of food 
additives. It is also very hard to go back on legislation 
which has been agreed at Community level with great difficulty. 
Nevertheless the food industry strongly supports the 
harmonisation programme in principle because of the advantages 
it offers in trade. Where there are twelve sets of national 
legislation now, it is clearly deregulatory to move to a single 
set of Community legislation, especially as this is underpinned 
by the principle of mutual recognition. This states that 
goods which are lawfully on the market of one Member State may 
be marketed in any other. 

6. A summary of the progress of the Single Market programme 
is at Annex A. 

VERTICAL AND HORIZONTAL EC DIRECTIVES 

7 . The initial approach to harmonisation was to prescribe 
standards for sets of products ('vertical' legislation). This 
is being modified in favour of the 'horizontal' approach which 
lays down general provisions for additives, contaminants, 
hygiene and labelling which apply across all sectors. 
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Composition 

8. Once the horizontal directives have been agreed it should 
be possible to repeal or simplify nine directives which relate 
primarily to product composition. They deal with: preserved 
milk; casein and caseinates; cocoa and chocolate products; 
sugar products; coffee and chicory; fruit juices; honey; 
jams and other preserves; and natural mineral waters. Before 
they are repealed, it will be necessary to check whether any of 
their provisions should be reflected in the horizontal 
directives. This scrutiny might begin in 1993, although 
action may not be possible until the horizontal legislation is 
adopted (not before 1994 for miscellaneous additives). In its 
note on subsidiarity for Edinburgh, the Commission included the 
last five of these directives in a list of excessively detailed 
measures which could be streeunlined and replaced by minimum 
requirements. We understand however that it will be reviewing 
all nine. 

Hygiene 

9 . Vertical directives on hygiene have been introduced for 
meat and meat products, milk and milk products, egg products, 
shellfish auid fish. A horizontal food hygiene directive is 
likely to be adopted in the Spring of 1993. During the 
negotiation the Commission has declared its intention of 
looking at the temperature control regimes in Member States and 
considering the need for harmonised controls. We have already 
begian m review of such requirements amd plan to consult 
interested parties later this year. The draft directive also 
requires the Commission to report more generally on the overlap 
between the various directives within three yeaLrs. We propose 
to look at this ourselves in 1993. These reviews will offer 
an opportunity for rationalisation and for removal of some 
prescriptive requirements which relate more to quality than to 
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public health, although some additional precautions will still 
be necessary for high risk foods. 

1 0 . When negotiating the mince and meat preparations directive 
(likely to take place in the first half of 1993) we may be able 
to press for adjustments to provisions common to all the meat 
hygiene directives, although the advantage will need to be 
weighed against the disadvantages to industry of changes in 
legislation only recently enacted. More important, the 
Commission has been mandated to review, during 1993, the impact 
on small businesses of the fresh meat, poultrymeat and meat 
products directive. We should seek to influence this review. 

NATIONAL VERTICAL REGULATIONS 
Composition 

11. A further consequence of the introduction of the EC 
horizontal measures will be to make possible revocation of 
national regulations laying down food standards. These cover: 
meat products and spreadable fish products; bread and flour; 
buttei^- margarine; cheese; cream; ice cream; soft drinks; 
fish cakes; and a general food standards order. All of these 
apart from the last two however would undoubtedly be supported 
by one interest or another. The way forward' is to review them 
along with the EC vertical measures, although the timetable 
might be more relaxed and action might again have to wait for 
the horizontal directives. 

Hyqiene r 

12. Most of our vertical hygiene legislation follows the EC 
directives very closely. Milk and dairies regulations however 
have grown up separately over the years and now need to be 
looked at again in the light of both the EC hygiene directives 
and more general legislation. A review will take place in 
1993. The directives on meat products and poultrymeat are in 
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certain respects more flexible than previous meat hygiene 
directives and we shall maximise this flexibility in our 
implementing legislation. Implementation of the meat hygiene 
directives will be as light as possible as far as small 
businesses trading on the local market are concerned. 

UNNECESSARY EC MEASURES 

13. We would regard as questionable at least five EC measures: 
those on quick frozen foods; dairy designations; geographical 
designations; certification of specific character; and 
hygiene conditions on fishing vessels. In all cases however 
they have been introduced because of strong pressure from other 
Member States, in particular France, and often against strong 
UK objections. There is therefore little prospect of removing 
them from the statute book. 

1 4 . The likelihood of averting measures which are not yet 
adopted is clearly much greater. The Commission has now 
withdrawn a proposal on compulsory nutritional labelling. Two 
other areas which merit close scrutiny are dietetic foods and 
food contact materials, where a series of respectively eight 
and ten detailed measures are plaumed, of which only two and 
three respectively have so far been adopted. It will not be 
possible (or desirable) to avoid all of these, especially as 
they are Commission rather than Council directives. In its 
note for Edinburgh the Commission itself however has identified 
dietetic foods as one area for reconsideration and our initial 
view i» that while the measures for infeuit foods, follow-on 
formulae and baby foods should be retained, there is no need 
for special action on slimming, diabetic or gluten-free foods 
or foods for special medical purposes or for sportsmen. We 
should therefore look again at both areas to see whether 
regulatory action is really needed. 
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15. In our view three other measures currently on the table in 
Brussels are unnecessary and undesirable: those on standards 
for yellow fats; hygiene of various products of animal origin 
(eg honey); and grading standards for table olives. The 
Commission has also carried out preliminary consultations on 
dietary supplements, stimulated by UK concern; although some 
action is probably necessary on safety grounds, we should look 
again at the scope and need for action at EC level. 

16. The Commission is also considering the' question of 
requiring the labelling of foods treated post-harvest with 
pesticides. The Food Advisory Committee has already 
recommended that foods treated in this way should be labelled, 
but there are strong deregulatory arguments against. We will 
therefore have to look closely at such a proposal. 

DEFERRAL OF NATIONAL ACTION 

17. UK thinking is often ahead of other Member States and we 
therefore identify the need for action before they do. 
Because of Community legislation we are generally not free to 
act independently. In addition, the need to avoid hampering 
UK business points to our acting only as part of a Community 
initiative. In several cases we have decided to defer 
regulation until an EC measure is adopted: on novel foods; 
food claims (such as "low fat"); fish products; soft drinks; 
and moat recently hygiene training for food handlers. It now 
seems right to follow this as a general principle, although it 
should not prevent action where safety is in question, 
especially if other Member States have already acted. 

NON-REGULATORY APPROACH IN THB UK 

18. It is worth looking again at some domestic regulations to 
see if they might be withdrawn and reliance placed upon 
informal action. Some regulations were born from particular 
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circumstances which have now changed. These include the 
slaughter policy for sgg laying flocks which was designed to 
reduce salmonella infection. We should look too at the 
requirement to register food businesses introduced in the 
Spring of 1992, which is mainly intended to help enforcement 
3-^thorities but which has also substituted for a more stringent 
licensing requirement. 

1 9 . Similarly we should avoid regulation in new areas where 
other action will suffice. It has now been decided not to 
regulate after all on vacuum-packed foods. We have also 
agreed not to require caterers to introduce nutritional 
labelling. 

LIGHT REGULATION 

20. When regulations are introduced we still look for ways of 
lightening the burden on industry. Giving long lead-in times 
for labelling changes is a good example to which retailers, as 
well as manufacturers, attach importance. We have argued the 
case for this in Brussels and gained the support of other 
Member States and acceptance from the Commission. 

21 . On the hygiene side, Ministers are proposing changes to 
make more appropriate provision for short shelf-life products, 
including some particularly affecting small businesses. More 
importantly, general food hygiene regulations will be replaced 
througi»> implementation of the horizontal EC directive with its 
less prescriptive, more risk-related approach. 

TRANSPARENCY 

22. Both EC and UK legislation needs to be consolidated and 
simplified so that its requirements can be more easily 
understood. The Edinburgh Council accepted this point. At 
the UK level the planned reviews of the milk and dairies 
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regulations and the general food hygiene regulations should 
lead to simplification. in addition the labelling legislation 
is a high priority for consolidation and work on this will 
start in 1993. In the longer term, the implementation of EC 
legislation should reduce the number of UK instruments on 
additives from about ten (with many amendments) to four at 
most . 

ENFORCEMENT 

23. Enforcement practice is as important to business as the 
regulations themselves. Through the statutory codes of 
practice under the Food Safety Act 1990 we have tried to make 
sure that enforcement officers act in a uniform way and 
concentrate their effort on high risk cases rather than upon 
those for whom regulation was not designed. Enforcers must of 
course follow what relevant legislation dictates. But with 
help from professional and enforcement bodies (lEHO and LACOTS) 
we are pressing for a sensitive and sensible approach on 
hygiene, directing resources to higher risk areas and ensuring 
that a clear distinction is kept between statutory requirements 
and a'dvice on good practice. In the short term, this message 
will be reinforced at every opportunity and underpinned by a 
review of Code of Practice 9 on food hygiene inspections. In 
the medium term, we intend to undertake a thorough review of 
all Codes of Practice in order to ensure that they contain 
clear, consistent guidance. 

24. Enforcement of the fresh meat and poultrymeat legislation, 
where we have accepted the view of the EC and most third 
countries that veterinary supervision is required, has posed 
particular problems. The proposal to set up a specialist Meat 
Hygiene Service from April 1995 (Parliamentary time permitting) 
should provide consistent and cost-effective inspection and 
enforcement . 
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25. Both the industry and consumers are anxious that the 
standards of enforcement should be as high in other Member 
States as in the United Kingdom. The precise arrangements 
must be a matter for each Member State (not least because of 
the principle of subsidiarity). However, directives on 
inspection should help to ensure similar standards and ensure 
that other Member States properly enforce the law. in 
P^^ticular statistics on enforcement will show what all 
countries are doing; and we are strongly supporting a proposal 
for a Commission inspectorate to check on the systems in 
different Member States. 

CONSULTATION 

26. It is standard procedure to consult all interests, 
especially industry and consumers, on new proposals and to keep 
them informed of the progress of negotiations. We ask 
industry to help with Compliance Cost Assessments so that these 
are as firmly based as possible. We will also review 
consultation strategies and mechanisms to ensure that they are 
as effective as possible. 

27 . It is also important to look at the totality of the 
regulatory programme, so that industry, consumers and others 
can identify areas for deregulation. The Minister has sent to 
the main industry interests a list of food legislation and 
asked for their comments. In addition we seek views well in 
advancA' on priorities, including those which industry might 

to make progress. We plan to issue in February the 
Food Safety and Consumer Protection Programme 1993 which will 
list the regulations which can be foreseen and the consultation 
exercises likely to be started during the year. 
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TIMETABI^E 

28. Although it may take years to carry through the programme 

of deregulation outlined above , we should be able to make early 

progress on some parts. We might aim to do the following by 

July 1993:- 

(a) move to adoption in Brussels of important Single Market 
directives, notably those on food hygiene and inspection; 

(b) determine which provisions in EC vertical composition 
regulations may need to be retained when the horizontal 
legislation is in place; 

(c) carry out a review of temperature requirements in EC and 
UK hygiene legislation; 

(d) review the need for further legislation on dietetic foods, 
contact materials and dietary supplements and discuss with 
the Commission the measures which we find unnecessary; 

(e) press on the Commission our view that measures on yellow 
fats, products of animal origin and tadDle olives should be 
withdrawn; 

(f) review the need for the slaughter policy for salmonella 
infected laying flocks; 

(g) am e n d temperature controls in general food hygiene 
regulations to make more appropriate provision for short 
shelf-life products; 

(h) follow up responses to Minister's letter asking for 
comments on existing legislation; 
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(i) issue Food Safety and Consumer Protection Programme 1993 
and seek views on priorities for the year. 

29. Further progress should be possible by the end of the 

year : - 

(a) move to adoption in Brussels of directives on labelling, 
sweeteners, colours and mince; 

(b) review impact on small businesses of meat hygiene 
directives; 

(c) begin review of incompatibilities between vertical and 
horizontal hygiene directives and scope for 
rationalisation; 

(d) review national regulations on food composition to see if 
they can be eliminated; 

(e) revise milk and dairies regulations; 

(f) review the effectiveness of regulations requiring all food 
businesses to register with their local authority; 

(g) in implementing the EC general hygiene directive, simplify 
aind bring up to date our own food hygiene regulations; 

(h) prepare consolidation of food labelling regulations; 

(i) review Code of Practice on food hygiene inspections; 

(j) review consultation strategies and mechanisms. 
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30, We shall need to consult industry, consunvers and other 
interested parties at all stages to make sure that we strike 
the right balance between protecting the public, ensuring fair 
competition and avoiding unnecessary regulation. Consumers 
are bound to fear that the level of protection will be reduced 
and standards will fall. Some industry interests regard 
statutory standards as important to ensure fair competition. 
It is important that concerns of this kind should be fully 
recognised and ample opportunity given to those concerned to 
express their views. 



FCX)D SAFETY GROUP 
19 February 1993 
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ANNEX A 



EC FOOD LAW PROGRAMME 

1 . This annex summarises briefly progress on the EC food law 
programme. It gives dates for the adoption of measures but in 
general they come into force some time later (most commonly 
after 1 8 months ) . 

Additives 

2. A framework directive on additives was adopted in 1989. 

However it will become effective only when more detailed 
measures are adopted. Three are planned: sweeteners (likely 

to be adopted in 1993); colours (to be adopted in 1993); and 
other additives (adoption in 1994). A framework directive on 
flavourings was adopted in 1988; more detailed measures are 
planned . 

Contaminants 

3. 'a framework directive is likely to be adopted in 1993. 
It will be followed by more detailed measures covering 
particular contaminants (such as lead or aflatoxin) but no 
programme has yet been worked out. 

4. Contamination can also come from food contact materials. 
A framework directive for these was adopted in 1989 and the 
Commiseiom is working through a programme of ten individual 
measures of which three have so far been adopted, covering 
plastics, regenerated cellulose and ceramics. 

Hy_ gi . gn^ 

5. There are a large number of vertical directives, going 
back to the 1960s. They have been updated under the Single 
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Market programme* This process is almost complete for meat 
hygiene, where only one measure was outstanding at the end of 
1992 (mince and meat preparations). Directives were adopted 
on milk and milk products in 1992 and on shellfish and fish in 
1991. Egg products are covered by a 1989 Directive. 

6. A horizontal food hygiene directive reached a common 
position in December 1992. it will not require detailed 
implementing prescriptions, as in other areas of food law. 
Its adoption should however be accompanied by agreement to 
review the overlap with the vertical directives within three 

years (and as soon as possible in relation to temperature 
requirements) . 

Composition 

7. Eight directives were adopted up to 1983, laying down the 
standards to apply to particular categories of food such as 
fruit juices. They represent the old approach to 
harmonisation which was abandoned in 1985. The Commission has 
previojisly said that these should be repealed when all the new 
horizontal directives are in place. 

a. A directive on natural mineral waters dating from 1983 
falls into the same category but is not included in the 
Commission's statement of intent. 

9. A framework directive covering dietetic foods (foods for 
particular nutritional uses) was adopted in 1989. There is a 
programme of nine detailed measures which would come under this 
umbrella, of which one has so far been adopted (on infant and 
follow-on foods) and two are under discussion in Brussels. 
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1 0 . Four other measures can for convenience be grouped under 
this heading. They cover: quick frozen foods, adopted in 
1989; exports of baby food (1992); food containing erucic 
acid (1983); and irradiated food, which is stalled in Brussels 
discussions. The Commission is also consulting on a proposal 
to regulate dietary supplements. 

11. Finally there are two "food quality" regulations adopted 
in 1992, dealing with geographical designations and products of 
specific character. 

Labelling and claims 

12. The main directive on labelling dates from 1978, but was 
amended in 1989. An important further amendment which 
introduces quantitative ingredient declaration should be 
adopted in the first half of 1993; this is needed to allow 
repeal of the vertical compositional measures. 

13. A measure on nutritional labelling was agreed in 1989, but 
does not make such labelling compulsory. 

14. Labelling provisions also appear in other measures, in 
particular some of the vertical legislation. A specific 
measure on dairy designations was adopted in 1987 and a 
further- measure covering yellow fats is currently before the 
CouncUL. with adoption possible in 1993. A similar measure on 
meat g B Odtt ct designations is also on the table, but may never 
be adoj^ed.. 

15. The Commission is preparing a measure on claims which may 
be submitted to the Council at any time. 
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Inspection and control 



16. A framework directive was agreed in 1989. 
measure is likely to be adopted in 1993. 
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A further 



